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i 
Caroline Claudia Christofan (6103018071), Thalia Marvelyn Satya 
(6103018081), dan Evelina Larisa (6103018104). Proses Pengolahan 
Daging Ayam Menjadi Produk Karkas Ayam Utuh, Cut up, Boneless, 
dan Giling di PT X. 
Di bawah bimbingan Ir. Thomas Indarto Putut Suseno, MP., IPM. 
ABSTRAK 
Ayam merupakan sumber protein hewani yang baik dan dapat 
dengan mudah ditemukan di pasar modern maupun tradisional. PT X 
merupakan unit usaha pemotongan ayam broiler yang berlokasi di   Jl. Raya 
Tarik KM 2, Sidoarjo. Praktik Kerja Industri Pengolahan Pangan (PKIPP) 
di PT X bertujuan agar mahasiswa dapat memahami proses produksi ayam 
dari awal penerimaan bahan baku,  pengolahan,  pengemasan dan 
pemasaran produk, memahami sistem manajemen perusahaan, pengendalian 
mutu bahan baku hingga produk akhir, sanitasi dan pengolahan limbah hasil 
produksi, dan dapat menerapkan berbagai teori yang diperoleh selama 
perkuliahan. Bahan baku yang digunakan adalah ayam broiler yang 
diperoleh dari PT X Commercial Farm. Produk yang dihasilkan ada 4 
macam yakni karkas utuh, cut up, boneless dan giling yang dapat 
disesuaikan dengan permintaan konsumen. Proses pengolahan produk 
meliputi penanganan sebelum pemberangkatan ke RPA, penerimaan bahan 
baku, penggantungan, pemingsanan, penyembelihan, pencelupan pada air 
hangat, pencabutan bulu, pemotongan ceker dan leher, pembersihan organ 
dalam, pencucian karkas, re-hanging, pemotongan karkas, pengemasan, 
pendinginan, dan penyimpanan. Pengemasan produk dapat dilakukan secara 
manual dengan bahan plastik PE maupun menggunakan metode vakum 
dengan bahan plastik campuran PE dan nylon. Pengendalian mutu 
dilakukan mulai dari bahan baku, proses produksi, produk akhir, hingga 
proses distribusi. Sanitasi yang dilakukan meliputi sanitasi ruang produksi, 
peralatan dan mesin, bahan baku, bahan tambahan dan produk akhir serta 
pekerja. Limbah  berupa limbah padat dan cair yang akan diolah, dijual, 
maupun diberikan kepada pihak ketiga. 
 
Kata kunci: daging ayam, rumah pemotongan ayam, PT X 
 
ii 
Caroline Claudia Christofan (6103018071), Thalia Marvelyn Satya 
(6103018081), dan Evelina Larisa (6103018104). The Processing of 
Chicken Meat Into Whole Chicken Carcases, Cut Up, Boneless, and 
Grounded Meat Products at PT X. 
Advisory Committee Ir. Thomas Indarto Putut Suseno, MP., IPM. 
ABSTRACT 
Chicken is a good source of animal protein that can be easily found 
in both modern and traditional markets. PT X is a broiler chicken 
slaughtering business unit located on Jl. Raya Tarik KM 2, Sidoarjo. The 
Food Processing Industry Work Practice (PKIPP) at PT X aims so that 
students can understand the chicken production process from the beginning 
of receiving raw materials, processing, packaging and marketing products, 
understanding the company management system, controlling the quality of 
raw materials to the final product, sanitation and waste processing, and can 
apply various theories gained during lectures. The raw material is broiler 
chickens obtained from PT X Commercial Farm. There are 4 kinds of 
products produced, namely whole chicken meat, cut up, boneless and 
milled, which can be adjusted according to consumer demand. The product 
processing process includes handling before departure to RPA, receiving 
raw materials, hanging, stunning, slaughtering, scalding, defeathering, 
claws and necks cutting, evisceration, cleaning, rehanging, castling, 
packaging, cooling, and storage. The packaging process can be done 
manually with PE plastic material or using the vacuum method with a 
mixed of PE and nylon plastic material. The quality control is carried out 
starting from the raw materials, production processes, final products, to 
distribution processes. Sanitation that is carried out includes sanitation of 
production rooms, equipment and machines, raw materials, additional 
materials and final products as well as workers. The wastes are in the form 
of solid and liquid waste which will be processed, sold, or given to third 
parties. 
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